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ſcaſons for the vic ofal maner of 
meats throughout the yeare. 


Rawnts beſt from holy Kod dap 
til Lent,andat no other time com 
monlie vled fo; ſeruice. Bacon, Beefe 
and Mutton, is gd at alt tymes, but 
the wont tyme foꝛ Mutton is from 
Eaſter toMidfommer.A fattepwng 
Pig is neuer out of ſeaſon. A thre 

woꝛſt at Midlommet ⁊ beſt in ſtub⸗ 
ble tyme, but they be beſt of all when 
chey be ptong green S le. Veale is 
all tymes god, but beſt in Januarte 
and Febꝛaarie. Kidde and poon 
Lambets beſt between Chꝛiſtma 
#Lent,* god from Eaſter to Whit= 
fontide , but Kid is euer god. Hennes 


ſon, but when they be yon 
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eto Lent. Fatte Capons he 9 9 4 
— Peacocks bee - 
3 | | 


{da * 


o * 
* 
= 
& * 
- 


: N : N 4 : ' * 1 : : * 
o 6 4 \ 4 3 i * ' . wad * 
- £ 0 : q „ = 3 _ x” pe 5 - 
Fl - owl, _— - * : Ds 5 PY - 4 r of — 8 1 | * 7 "= * * 
1 o * 4 ' : 3 4 | I © 7 . E « + 1 4 
21 1 : 


A * . ry 
7 | 


The ottjertic ſcaſon for meats. 


Lent.A Malardis g after afroft, 
til Candlemas;ſots aTealandother 
wild foule-that lwimmeth. A W ood 
cocke is beſt from Ottober to Lent, 
and ſo be all other birdes as Oalcls, 
Thruſhes and Robins, and ſuch other. 
Herons, Cutlewes, Crane, Bittour, Buſ- 
ſatd, be at all times god, hut beſt in 
Winter. Fealant, Partridge and Raile, 
be euer gd. but beſt when they bee 
tazen with a Dawke;Quiile# y rk | 
be euer god Coonesbe cucrinſea- 
ſon, but beſt from Dgober to Lent 
gelded Veare, whether he be lallow 
02 red is euer god. a pollard is ſpes 
cla ilie goa in Midlommer 
he is a Bucke, a 
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a Cookerie in her Kit- 


chin, in dreſsimg all maner of meat, witli 
other — 2 diet, for her and 
her Houſhold,Se, 1 


To boyle Mutton with Mallowes 
or” Turneps, 


Ake abecks of Mutton, cut it in ribs, 
and put it in a pot, and a good quantity 
of beefe bꝛoth, and make it boyle:then 
take yo ir Turneps 02 Mallowes, and 
cut them in Shot the bignes of your mut- 
ton, then put into yourpot alittle pepper, and 
ſo let them ſtew till they be verie tender, then 
take them ol, and ſerue them vppon ſops. 
To boyle Mutton with Spinage. 
Atze pour necke of Mutton and cut it 
in peetes, and put it into a faire pt, 
and a good quantitie of Dutton both, - - = F 
nod it boyle: then eng Bacon 
eL . 
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A new booke 


pepper gre err zum le ſanders. lo 
ay it hr be 3 It will make 


tip -nefle ko the tab | 
To boyle Mutton — Eadiue Borage, or 


L .ettice, or 1 kiade of hearbes that 


full of Endiue , bozage, 02 what 
lif,and caff thertoa few cozrans,and let chem 
vople well, and put thereto 2 vpper _ 


Te bo yle Miko] for a a gcke bodie. 


Pa e apipkin , ſeeth it, 
and ſcum it tleane,and put thereto a cruſ 
W Seine fly roots, coꝛ- 
I, nes taken unt) and 
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T Dutton and mince it verp fine 
with ſuet. Then leaſon it with ſug ar Sis 
namon, Ginger. Lloues and Pace, Salt 
and raw egges, make it in round balles. Let 
your bꝛoth ſeeth ere pou put them in. Make 
your h2oth with Cozrance, Dates quarte ren, 
whole Mate and ſalt. Thicke it with yolkes - 
of Egges, and Uergiou s, and ſerue it vppan 
ſoppes. 
To boy le a C pon with Oran Zes e 
Niültre: Duffelds way. 

Ake a Capon and bople it with Geale 0 

with a mary bone, oz what pour fancie I 

its. Then take a good quantitie of that " 
bꝛoth. and put it u an earthen pot by it lelfg, 
and put thereto a good handfull of Cozrans, 
and as mante Pꝛunes, and a feu whole Pa⸗ 
ces, and ſome Marie, and put to this bzoth a 
good quantitie of white wine oz of Cate, 
and ſo let them ſceth ſoftly togetker: Then 
take pour Dꝛen ves, and with a knife bps, 5 E. 
all the filthineſſe of the outſide of them. Tt | 
cut them in the mid deſt. e out t 
toyſe ol thzee. on toure of them, put 25 4 
inco youu Had be = 
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Anew beoke 
water, x when that water is bitter, hatte mote 
rradie, and fo change them ſkill as long as port 
can finde the great 2 in the water, 
which will be fire oz ſeuen times, 02 more, if 
pou kind need: then take them from the wa⸗ 
tex, anu let that runne cleane from them:then 
put cloſe Oꝛenges into pour potte with pour 
bꝛeth, and ſo let them ew together till pour 
Capon be readie. Then make your ſops with 
this b2oth, and caſt on a litle Sinamon, Gin⸗ 
ger, and Sugar, aud vpon this laygour Ca- 
pon, and feme cf xcur Ozengtes vpon it dend 
ſome of pour Marie, and towarde the end of 
the bopi:ng cf your bieth, put in a little Qer- 
gious it pou think beſt. 
To hoyle a Ca pon in white broth, 

\ Oy!e pour Capon in faireliquoz , and to- 
uerittokeep it white, but you mut 
no other meat taith i take 1 the beſt of th 
bꝛoth, and as much vergious . 
eie eee 
s whote Pere, wholt 


1 & 


n of E-nvine, Letuceo! 
em pt wi S Marom of 


- 


of Cookerie, 4 MY 


train them and thick it withal,and bopl your 
pzunes by themſelues, and lay vpon your Ca- 
pon: po e pour both vpon your Capon, 

| * you boyle anie thing in whice 


Another way to boyle a Capon in 
white broth, 


T Ake Parow bones, bꝛeake them, and boyl 
them and take out the Mar towe. Then 


ſeeth pour Capon in the ſame liquoz, Then 
take the beſt of the liquoz in a ſmall potte to 


Di, 


-Anew' dae 


Y ©n muſt burte you Capon with latte 
meat, then take the belt of the bzoth, and 
put it in a pipkin, and put whole Mace 
to it, whole Pepper ſome rey Coꝛrans, halle 
as much white wine as you haue of bzothe, 
Nod ſtoze of martowe and Dates, and ſcum 
them cleane, and keep pour liquoꝛ verte clear, 
and ſeaſon it with vergious and Sugar, and 
then lay pour Capon vpon bꝛowes ſinely cut, 
and ſo pow2e pour bzoth vpon it. 

Io boyle a Capon with Orenges 


—— Lemmon. 


Ta. Capon and boyle bim tender, 
eee boi⸗ 
* into a pipkin, with Mace and 


Sugar a good deale, and pare thzee Dzenges 
and pill them, and put them in vour pipkin, 
and boyle them a litle among pour bꝛoth, and 
thicken it wich wine and yolks of Egges, and 
Sugar a good deale, and ſalt but a litle, and 
ſec pour bꝛoth ns moze on the fy2e, —_— 
ing,an nne, ee org 


To make Sops for Chickens. 

L | Frlt take Butter,qud melt it pon ache · 

Fa 9 
toſtes ade, and 

ſauce with Uergious aud Gooſeberries, ſeech 

them with alicle Uergjons and lay them vy-- 


Wm To boy lea Mallard 2 Cabage. 
T Ake the Cadage ann — 

wach them, and par boile them in faire was 
ter: then put them in a colender, and let the 
water runne from them, then put them in a 
faire pot, and as much beefe bꝛoth as will co. 
uer them, and the Marte of thzee Mary bones 
whole. Then take a-Pallard ,: and with your 
knife giue him a launce along vppon each ſide 
of the bꝛeaſt. Chen take him of , and put him 
into your Cabage, and his dzipping with him, 
fo} be ra rt gan gene and his 
Abe laued, and ſo let them ſtew the ſpace 
Fed tome pepper and. 
ee rue 3 
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A new booke 


pot, and his grauie with him, and put incs his 
bellic ſire o2 ſeuen whale Onions, and a ſpooti 
full of whole pepper, and aſmuch abꝛoad in 
your pot, put to it as much Burton bꝛoth oz 
beefe bꝛoth as will couer the Mallarde, and 
belle ent — 
Uergious, and let them bople the ſpace of an 
houre. Then put in ſome ſalt, and take off the 
— 
about him, and pow 
of the bzoch vpon'theny, O 
>; + 2 lea Ducke. | 

QEetb the Ducke with ſome goon Marrow 

bones, ox Putton, and take the beſt of the 

boch, and put therein a ſewe Cloues, a 
good manre ſliced Onions, and let them boyle 
well together till the Onions bee tender, and 


then ſeaſon your bzoth with Uergioits and a 
—— Take vp pour Ducke 


and lay it EY giue it t wo ſlices vp 
1 evict lt Clues and 


I. . 
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{ious and a litle ſweet butter, # powze them 
vpon pour Dtockdoues when they be laid vy . 
on pour ſops. 

To boyle a Come with a Pudding 

in his bellie, 

IT Ane pour Conie andflea him, and le aue on 

the eares, and waſh it faire, and take gras 
ted bzead, (weet ſuet minced fine, Co2rang, 
and ſome fine hearbs, Peniropall, winter Sao 
uerie, Parſlie, Spinnage 02 Beetes, ſweete 
Bariozam,and chop pour hearbes fine, and 
ſeaſon it with Cloues, Mace, and Sugar, and 
a licle Creame, and ſalt, ann polks of Egges, - 
and Dates minced fine, Then mingle all your 
ſtuifz together, and put it into pour rabbets - 
bellie, and ſowe it vp with a thzed, Foz the 
110th. e when it is boyled 
a lltle, and put it in, then put in Gooſeberries 
02 els Grapes, Cozrans, and ſweete butter, 
Uergions,ſalte,qrated bzeabe,and ſugar alis 
tle,and ö with 
1 So0ps,and ſo ſerue it 

_. Toboyle Chicken! or Capo. 
Ark boyle them in faire IT phe 
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bꝛoth and pour Capon in it. Chen take But⸗ 
ter, Barſlie, and other ſmalt henrbs, and chop 
them into it. And lo ſerue the m foozth vppon 
ſoppes of bead. 
To boyie Chicken Aich 1 Sidel. 4 
JT Ake pour chickens when they are fair ſral⸗ 
ded, and truſſed and ſtuffed with Patllie 
in their bellies, and put them in a potte with 
faire water anda litle lalte, nd put to them 
twentie Pꝛanes, halle a hand full ef cozrans 
and Raiſons, and let them bople altoge ther 
till pour chickens bee tender, then take lire 
yolkes, Fark a pynte ol Uinegar, and ftraine 
tem together, and put thereto a quarte rn of 
Sugar, oz as pee thinke meete, and ſo let it 
beple but — oe els it wil curd: 
ir krom the lire then 
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Von mut cut bim bee, ard wath 
- 4 bimcleane,and take pines, Citrrangany 


cut verie (mall, and Raiſans of che 
ugat beaten verie mal 


Ginger, and Muctnegs lykewiſe beaten, and a 


eee cut verie mall, any pon 
put hit in a pipkin, and put in almoff a 
hut of Puſkadeli,and then put your ſpice and 
.Sugar vpon yeur Cocke, and put in your rut 
between euterp quarter, and a peece of golde be⸗ 
tween cue rie peece ofpcur Cock, then pot mut 
inake a lid of wood fit fo your Pipkin,apdcloſe- 
ir as cloſe as you can with paſte ; that no a ỹe 
„„ — 
N err 


- Neats foot(which | 5 2 
Ns rich vt ne e and a 
Aicle whole pepper, and take che 'Ontons out of 
the water they were ſodden in, into 
the ſame pip kin, q the Neats foot with them til 
it be alm off enough. Then take a litle Gergi⸗ 
dus, hall a dich ol lweer Butter, and a litle Su- 
gar, aud let them beyle a ktle together, x ſetue 
them in bpon Sops. 
To make ſlucd potta ial a 
T pot, and fil it ful ol water, and 
| cake a ſaucer full of Dyle Oliue, and put 
ene ot maar N ken tte ite 


* 
it in ſalre water, and ſraine that water and 
put it in the potte with the Berke, and bople 
them together. Then take Pepper, Cloues, 
| fu Onions, Parſley and ſage, caſt it thereto 
it boyle together : Then make licquoꝛ 
h hend and thicke it: and ſo let it ſeethe a 
86 while after that the thicking is in. Then 
7 — Daſtron, Halt and vinegar. and lo ſerue 
Another way to ſtue Beefe. 

P Sox 


peur flank of beef very tender, till the 

bee almoſt 3 put the 
een ee put to lons, cars 
ts ſhzed (mal, beingrrenver lodden belore 


i . 
# - - 


eoner the tub or ay png 
. K. 


Maunger 
T ke half apounyof Riceveris clean picked 
dane ore CEE ARABIA 
it tbꝛough a fine ſearſe, and put the fineſt of 
« quarc of Pozngs milke,&4Craine it 
a ſtrainer an put it in a feire pot, and itt it on 
the lyꝛe. but it muſt be but a ſoft ſyze , & Al tir. 
vas ſtick. And mhen it is a litie t 
take it from the fyze , and take the bzawne | 
F "a 2 


they be boyled, put them in an earthen pan, and 


the (y2rop alſo: and when ye ſerue them a quar · 
pri in a diſh, and the Bates aud Nutmegs on 
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alaynig of the minled fleſh 
"oy that your Lard is 
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1 Then ſhel them, and wald then in a Co. 
lender lire and clean, then ſeeth them in 
faire mater alitle, ann when they bee (odden, 

as pie meat, ſeaſan them with a little pepper, a 
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it be ynongh. . - 
Capon in "ike of a Feaſant, 
A Ein wings, and after — 
EN of a Feaſant truſle him ſboꝛt, then 
perbople him a litle, and Larde him with 


into the coffin, and take | 
; fort Lard: e eee 


— Saks bake a Feaſant, 
2 To bake Red "RO 


muſt take a handful of — bad 
Yau Ce Toe: wy Shank 
marie, 


ople your 
att ont, + lay it vpoa a fair 
To may run Hit, then take 
8 1 it is 


and when 9 ed 
toffin, and tots imer But⸗ 
ter into it then put ir into the Duen at night, 
when yeu got to bed, and in the mozuſng dzaw 
it foo2th;and put in a ſatreer ful of Ainegar ins 
to your pie at a hole aboue in the top ol it, lo 
3 may run into euery place of 
it, and ed hole againe, and turne the 
botrome | fo ſerue it u. 
719 8 babe Veniſon ” 
Pen Erboyle your Ueniſon, then ſeaſon it with 
Pepper — ſalt, ſemewbat groſe braten, 


and a little Singer, und good ſloze of lweete 1 


Butten Add 3 tender ba⸗ 


fon them togrther,an e 


part ot᷑ white wine and put 


Then Larde it. an lay it in courſe paſte, in pa⸗ 
tles, and then ſeaſon. it with Pepper, falt, and 
per. And when it is halfe baken, fill pour paſties 
wich white wine, and. all to ſhake the Paſtie, E 
Ten let it ſtand five oz ſire daycs,02 euer the 

you eate of them, and that tyme it will be be⸗ 
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youput in takt great 
and iminſe — qa ker⸗ 
nels, and ſtrabe them in the bottome at pour 
pie:then ſeaſtn pour feerewith Pepper, Salt, 
foues and Mate, then lay in the feet, and ſtram 
Eo2rans en them, and Sugar, and a good peere 
of Butter m it and cloſc it dp, and make a licle 
hole in the lid, and when it is almoſt be ked y⸗ 
nough, put mn a melle ol Qergrous , and ſo (yrue 
them. 
To bake Eatucs feet after the 

French faſhion, 

bh w Ake the feete;pull cff all the haire, and make 
©". © them cleane, ard bople them a litle till tber 
3  ſontewhat tender, ben make your paſte, and 
„  Aquanticie t ſwore v Butter, ye mite 
n enn , and ſet it into 
- be Duen tilthe be halfe beben. Then take 


501 e e M and cake out all that is 
nhisb rr 


megs, Pate, and cloues, 
800d — of Butter in the 
paſte: Thenſer it in che-Ouen til it be bakev 
pnough. | 
To bake a Pig like a Fawne* 

TAkrhim when he is in the haire , and flea 
him, then ſeaſon ic with pepper # ſalt,cloues 

and Mate: then take Claret wine, Uergious, 

Nolewater, Sugar, Synamon, and ginger, and 

* . them all together: then lay pour Pigge 

flat lyke a Fawne 02 a Km, and put pour ſy} 
rop vnto it. with a litle wert Butter, and ſo 

* bake it leyſurelie. 

Io balte a Neats toong, 

Jens tbe toong halfe ynough,and blanch tt. 
and cut it in two, then ſcoztch it, and ſeaſon 1 
e 

eee with . 9s 5 
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with 1 ef ſeuen 0) eight Egges, 2 
when ye haue made him vp together, dꝛaw lary 
verie thicke though him, and mingle them all 
together, and put him in a pie, and put in butter 
befoze pe cloſe him vp. 

For to bake a Gammon of But: 

B Dyle pour gammon of B acon, and ſtuffe ie 
with Parſley and Sage, and yo!ks ol hard 
Ex8s,and when it is boyled, uffe it and let 

it boyle ag nine, ſeaſon it with Pepper, Clsueg, 

and Mate, ticke whole Clones faff in ie: Chen 
lay it ſo in pour paſte with ſalte butter, and ſo 
bake it. 

To make a rare Conceit, with 

Veale baked. 

Ake Ueale and ſmite it in litle peeces, and 

ſeeth it in fatre water, then take Parſley, 

Sage, Nope and Seusczie, and (2ev them 

mall, and put them in the pot when it boyleth, 

LCTaze powder ol Pepper, Tanel, Mace, ſoffron, 

4 7 and ſalt, and let all theſe boyle together till it 

be pnotigh. Then take vp the fleſh from the 

15 dare let the bzoth covle, when it is colde, 

tage the polkes * Whites, any 

 Nraine then „ an 3 bzoth, lo 


aces py foure in 
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, nen again, and let it bake a good while, when it 
is baken dzawe it foo2th,+ caſt Sugar + Roſez 
water vpon it, and ſerue it in. 

To make aTart of Cherries, when the 
ſtones be out, another waye; 

V them in bite wine oz in Claret, ans 

grain them thick:when they be ſodden: then 

take two yolks of Egges & thicken it with⸗ 
all: then ſeaſon it with Synamon, Ginger, and 
and bake it, and fo ſerue it. 
To make a Tart of Damſons. 
Eeth the Damſons in Tine , x Uraine 
& them.with a litle Creame: then boile your 
ſtuffe ouer the fier till it be thick, put there 
to Sunar,Spuamon,and Ginger, lo ſpꝛen 
them on pour paſte, but ſec it not in the Duen 
alter, but let the paſte be baken beloze. 
To make a Tart of Egges, 
T Ake twentie polks of Egs, and half a pound 
of butter, and ſtraine them al together intox 2 
plater:then put two good handfuls of Sugar in 
it, ſire ſpoonfuls of Roſewater,andftirre them 

altogether, Then make your paſte with two 2 

— — of fine flower, and lire yolkes of E gs, 

and a ng - — a diſh of B Butter: then make 1 

your Tart and _ our [ute therein, and 

your Tarc dpon a be xecte a f Peper, and 0. 1 

1 wo t len. and w en t ö at th : FRED. 


— 4 


hy . 
7 7 N . * 0 ey * C. - © 4 
2 k 44 Me * Wc . LT => Be) a * 
2 _ 2 8 ack > 6 

3 6 * K 


- 4 o „ %" 
+ | T 
* | - 
- © Sr | A 
*% new books; 


== prouth, then dꝛawe it out of the Duen , and tat f 
A little ſugar on ln n it fooꝛth. 
8 To make a good Tart of Creame. 
T Ant a quart of Creame, and put in twelue 
yolks of Egges, and a litle Saffron, train 
them. Then put it in a pot and boyle it, but all 
the tyme it ſtandeth on the lyze it muſt be ſter⸗ 
red ith aſticke foz burning, Allo ere ye boyle 
it, ve mult put a good diſh of Butter in ft, when 
it is boyled , put in your Sugar, as much as 
wil make it ſweet: Then make pour paſte with 
Butter, Egges. Sugar, with a litle Saffron 
and fine —_— and make your Tart wich it, 


und bie it in the Oven, and when it is dꝛie put 
. min a litie Roſewarer and Butter, thenfill your 
. I Soyo with the tuffe,when it is fframed,ſo bake 
Rand when it is baked, ſpzinkle a tie Roſe- 

ter and 2 and a litle Butter molten 
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age in fare water cill it be verie let, hen put 
F it into a Collender, . 


from it:then ſtraine the Spinnage, and caſt 
creame together, let there be good plentie of 
Spinnage: ſet it vpon a chaling dich ofcoales, 
and put to it Sugar and ſome Butter, and let 
it boyle awhile. Then put it in the pale, and 
F bakeit, and caſte blanche powder on it, and dla 
ſetue it in. 
T To makeatarteof Veale 


Ake two kidneys ol Ueale and bꝛoyle them, 

chen take off all the kin, and chop the lat ve- 
tie ſmall, and put two yolks of Egs,a handtull 
of Coꝛrans, ſixe Dates cut ſmall, two handfull 
of Sugar, a ſpoonfull of Salte , a ſpocnefull of 
Spuamon, halfe a ſpoonfull of "Ginger, foure 


ſpoonfuls of Roſewater, chop them altogether, 
then make pour Tart of fine paſte, and fill 


with 32 cloſe it with a couer, a 
F finkevpon the lid of pour Tart. buttex that s 
ms calt fine 2 t 3 2 $3 
to a Parchpane,let nor pour nf 3 


id 4 
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Cart is fa?! of Cheeſe-: then put two hand⸗ 
fuls of lugar into pꝛur Tart vpon pour cheeſe, | 
and calf in it fine 02 fire ſpoonfuls of Nolema⸗ 
ter, an tiole it vil with a couer, and with a lea ⸗ 
ther lop ſweet molten Butte r vpon it, and line 
Sugat, aun bak? it in a foft Duen. 
To make a tarte of Almonds | 
B. Lench Atmonds and beat them, and Nraine 
them Wn with nach thicke Creame, then 
0. in Srgar and Noſewater, and bopie ir 
thicke then make _ paſte wich Butter, fair 
5 557 thy pour of two 02 thice Egs, and 
as ſugne as yet hane dꝛiuen pour paſte, caſt on a 
litle Sugar, and Noſewater, and harden pour 
paike ako22 in the Duen. Then take it out, and 
5 ill it, and ſet it in againe, and let it bake call it 
be Nen ſo ſetut it. 
© OP To make a tarte ef Medlers 
13 that be rotten. & Traine them 
let them on achaſingdiſy af coales, and 
s of Egges, and let it boil 
Eng ſeaſon it with ſp. 
ger, and lay it in paſte. 
£T22PPE$ 
dut the ket» 
e wine, oz in 
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of Cookeriay 5 33 * 
Synamon,ginger & ſugar, and lay it in paſte, 


To make a Curde tarte. 
Ake Creame,yolks of Egs, white bzead, 
leeth them together, then put in a ſawcer 
full of Roſewater oꝛ Malmeſey, and turn 
it:aud put it into a cloath, when all the whey is 
out, ſtraine it, and put in Synamon, Ginger, 
(alt, and Sugar, then lay it in paſtt. 
To make Lumdardy tartes, 
Ake Beets, chop them mall, and put ta 
them grated bꝛead and cheele, and mingle 
them wel in the choppino,take a few Cozs 
r ans, and a dilh of ſweet Butter,4 melt it then 
ſir al theſe in the Butter, together with thzee 
yolks of Eqs, Spnamoa,ginger,and lugar, and 
and make your Tart as large as you will, aus 
fill it with the lluſte, ba ke it, and ſerue it in. ＋ 
To make a tarte of bread. 

T Ake grated bꝛead, and put to it molten Bü; 

ter, and a litle Roſewater and Sugar, ans 
the polkes ol E ga, and put it into pour paste, 
and bake, and when you ſerue it, cut it infoure 
quarters and caſt ſug jo. 


A. Larto ag pr IT re either 
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and artounce of Dates, and when all theſe ace 
voyled verie tender, let them be dꝛawne thꝛogh 
aftrainer wine and al, and then put in the polks 
of eight Egs, and the bꝛaines of thꝛee oꝛ foure 
_ cocke Sparrowes,and ltratne them into the o⸗ 
ther, and alitle Roſcwacer, and ſeeth them all 
with Sugar,Sinamen and Ginger,and cloues 
and Mate, and put in a licle (wee Butter, and 
{ct it vpon a chafingvilh of coales betweene two 
eee ſo let it bople till it be ſomething 
big 


To make a tart of Gooſeberries. 

IT Ake Goſeberies, and perboyle them in white 

oꝛ Claret ine, oꝛ ſtrong Ale, and withall 

boyle a litle white bꝛead: then take them vp, 

dzaw them thzough a ſtrainer as thicke as you 

= can with the polkes of ſire Egs, then ſeaſon it 
128 * with eee halte adilh of ee 0 


Koſted meates. a 
2 C o make Allowes of Mutton, 
"Þ= E ter air 7 5 Ke n, & cut it thin in flakes 
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bone, and take the fleſh that you cut foozth, and 
chop it ſmall, and put thetetoyolkes of Egces, 
ley. Time and ſome ſuet, and mingle them al- 
together, and put them into a bag and awe it 
To roſle a Hare, 

Fatwa it in faire water, then per boyle it 

and rofte it on a bꝛoch. Then to make ſauce 
fo it, take red Uinigar,Salt, Pepper,Ginger 
minſe Apples, aud Ontons, andfrie them in a 
pan: then put pour ſawce to them with a litle 
baſte it vpon your Mare, and ſo ſerue it foozth, 

To roſte a Calues head. 
all the bꝛaines, and lap the head to (dakes 

then to make a pudding in it take White 


Cloues and Mace, Coꝛr ans, Nolemarie, Parſ⸗ 
vp, and ſo roſte it. 
and lay in cold water againe, then larde it, 
Cloues, Mace, and put them together. Then 
Dugar, and let them boyle wel together, then 
M3: a litle hole in the head, and pluck our i 3 
bꝛead, and lay it to ſoake in mitke, — : 
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get, an Uinizar, and bop them all together, 
and then you may ſerue it foozth. 
| To roſte a Capon, Pheſant, or 


Partrige, 
FR Ota Expo with bheavo ls wings 
legges on whole: and your Pheſant in 

like ſoʒt:but when pou lerue him in, ſticke 

one of his feathers vpon his b2eaft. And in lyke 
maner you mult rofte a Partridge,but ſtick vp 


no feather, ; 

To roſte Veniſon, 
Et pour Uentſon be perbopled, then make 
tender, ans caſt into it colde water, then 
Larde it, and roſte it, and fo2 lauce: take 
bꝛoth, Uinegar, Pepper, Cloues and Pace, 
with a litle lalte, and boyle all cheſe together. 

and ſo vpon your Ueniſon ſerue it, 

To roſte a Quaile. 
Et his legs be bzoken, and knit one within 
5 mother, and ſo roſte bim. 
We 0 gaſts a Crane, Heron, Curlew, 
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or Bitture, 
vith his legs turned vp be⸗ 
5 cut off at the ioynt 
| rd unt het necke as 
ts his heat, 
4 after the ſame 
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of Cookerie, 
To roſtea Plouer or a Snite, 
T Ake and rolte a Plouer with his head off,anv 
his legges turned vpward vpon his backe. 
but the Snite with his bill put inte his beak, 
and his legges turned —— vpon his bzeaff, 
To roſte woodcockes, 
Lucke them, and then dꝛaw the guts out ak 
them, but leaue the liuer ill m them, then 
ſtuffe them with Larde choppev mall, and 
Juniper berries, with his bil put into his bʒeaſt 
and his feet as the Onite, and ſa rofe him on a 
pt, x ſee vnder it a faire large pan, with white 
wine in it, and choppey Parſſ cy, Uingar, lalt, 
and ginger, Then make toſtes of white bꝛead, 
and toſte them vpon a Girdpzon,ſo that they be 
not burnt chen put thele toſtes in a diſh, and vp 
them lay pour woodcecks, and put pour lawce 
1 vpon them, and ſo ſerue 
them foo2th, 


Foz Fiche. 
To make fine Rice pottage, 
The hall apnea! Ives NUM and 
hall a pound of Rice, and j 
water, and a hand . eb; e, and let the 
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| E K Ale Eeles,and ſlea them, and cut them in 
Culpins, and caſte them into a pot of faire 
water, and take Parſley and Dnions, and 
ſhꝛed them together not tos mall, take cloues 
ace, powder of Pepper, and Synamon, and 
caſt it thereto , and let them bople together a 
while: allo take a good poztton of TUine,x thick 
peſt, and put it thereto,and let it boyle together 
a while. Then take Saffcon,ſalc,and Uinegar, 
and calk it ther eto, and ſerue it foz good pottage 
To ſeeth a Pike. 
T Ake white wine, faire water Ainegar, and a 
little peſt, oz els a lem gooleberies, boyl theſe 
together, and hekoze ye ſeeth your Pike, lap it 
in Ginig /r and ſalt, this is a good bꝛoth. 
To ſeeth a Carp. 
Du mul take Ren wine, and the bloud of 


4 To | the Carp, and a litle Ainigar and ſalt, and 
Ilet it lie in this a while. ſeethe your 
; Cape in it and put Pepper halle b2oken in it, 


and a p. ent avlre and make your 

ſoppes the er, ich and ſerue it in, 

Yau oY | * ir & urnard in the backe, | 
- waſh an ſeet it in water any 
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ter, and put to it newe yel?, a litle Aergiaus, 
Parſlie,Rolemarie,a litle Time, whole Mace, 
and a peete ot ſweet Butter: and let it bople in 
a pipkin by it ſelfe till it be well boyled, and 
then when you lerue in your Gurnard, poure 
the ſame bꝛoch vpon it. 
To ſeeth freſh Salmon, 
T Ake a litle water, and as much Beere and 
Salt, and put thereto Parſley, Time, any 
Roſemarie, and let all cheſe bople together: 
Then put in pour Salmon, aud make your 
bꝛoth ſharpe with ſome Utnigar, 
Toſeeth a Breame. 

Pa. Mhite Mine into a pot and let it ſeeth, 

then take and cut your Bꝛeame in the mid⸗ 
deſt, and put him into the pot: then take an 
Onion and chop it {mall, then take Nutmegs 
beaten, Synamon and Ginger, whole Pace,# 
a pound of Butter, and let it boyle all together 
and ſo ſeaſon it with lalt, ſerue it vpon cops, aun 
carnilh it with fruit. 
To ſeeth Roches, Flounders, or Eeles, 
Ake ye good bꝛoth wil th newe Deaſt, put 
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To ſeeth Stocke fiſh, 
T Ake Stockfith and water it well, and then 
put out all the baffe from the fiſhe, then put 
lt into a pipkin,and put in no moze water then 
Gall couer ic,thenſert it on the fire,and as ſoone 
as it beginneth to boyle on the one ſive, then 
turne the other fide to the fp2e,and as ſoone as 
ft beginneth to boy! on the other ſide, take it off 
and put it into a Colender, and let the water 
run out from it, but put in ſalte in the boyling 
of it, then take a licle faire water and lweete 
Butter, and let it boyl in a dit vntil it be ſom⸗ 
thing thicke, then poure it on the Stockitſh, and 
ſo ſerue it in. | 
To ſeeth a Dorye or a Mullet, 
Ake your both light with peſt, ſome- 
what ſanozie with ſalt, and put therein a 
| litle Roſemarie , and when it leethes put 
in your lich, an let it ſeeth very loftly, Take 
-- faire water ans Uergious a like much, and put 
thereto a litle new elt, Coꝛrans, whole Pep⸗ 
a litle Pace, and Dates ſhꝛed verie 
nd boyle then together.And when 
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Toſtew Herringes, 
1 Ale, and put therin afew Dnions ſmall 
cut x a ſpoontul of Puſtard, great Naiſuns 
and ſaffron;# thick it with grated bꝛead: if you 
wil haue ptiddings in them, take the ſoft rowes 
of the Derrings.+ ſtamp them with a litle thick 
Almond milke, and put chereto ſome Dates oz 
Figs minced,cloues, Mace, Sugar ſaffron, and 
ſalt, and ſome Eoꝛrans, and grated bꝛeas. 
To roſte a peece of ſtockfiſh, 
T Ake a quarter of Scoklid , and a litle gras 
ted bꝛead and a litle Creame. # foure yolks 
of Egs, a tw Dates minced, with Coꝛrans ſp⸗ 
namon, Singer, and a little pepper, and ſo lay it 
to the ſyʒe, baſte it well wich Butter and Ut- 
nigar,#lome Sinamon t Ginger in pour but- 
ter, wherewith you baſte it, and ſo lerue it. 


To bake ich. 


To make Heringpies. 

Ake Herringes. and cruſh them in vour 

; handes, ſo ſhall pe looſe the fleſh from 
the ſkinne , le the eee — — 

- pee can, and [cr 
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ſpoonfull oz two of grated bzead, and a pinte of 
Mulcadell to grinde them withall, but yee may 
not grind them to line, noꝛ may not make them 
tog moiſt with your mul kadell, but ſomewhat 
ſtiffe, that you may fill the kinnes of pour Þe- 
rings, Then take Roſewater, and a litle Saf - 
fron, to co collour Almonds withall , when pee 
haue ground them. Then put in koure Dates, 
and cut them fine, and a handfull of Cozrans, 
and a litle Sugar:then make fine paſte, and rol 
it as thinne as you can, and frawe thereon a 
good deale of Sugar, then put your Perrings 
therin , and bake them, 
To bake a Carpe. 

J Ake off the ſcales, and take foo2th the gall, 

and with Cloues, Mate, and lalte, ſealon it, 
and take Cozrans and Pꝛunes, and put about 
the Carp, and take Butter, and put it vpon him 
and let him bake two howzes. 

To bake a ioll of freſh Salmon. 

T Ake Ginger and ſalt, and ſeaſon it, and cers 
taineCozrans,and caſt them about and vn⸗ 
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| der it, and let the paſte 4 and take a lit le 
? Butter and lay about it in the paſte, and let it 
j in the Duen two houres and! 4 i 
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and ſet about it, and a good quantitie of But⸗ 
ter, and put it into the bellie of the Bꝛt am, and 
about it:let it bake two howzes. 
To bake a Gurnard with Eeles. 
"+; Ake certaine Eels and a Gurnard, and put 
them into your Coffin, æ take cloues Mace, 
and ſalt, and caſte a litle into the bottome of 
your coffin. Then take the Celes and lay them 
about the Gurnarde, and the reſidue of pour 
ſpice caſt about it, and take a quantitie of Coʒ⸗ 
rans and Pꝛunes:let it bake thꝛet houres, 
Tobakea Trout. 
Ach it a litle, and take two'02 thee 
Eles,a few Clones, Mace, ginger, and 
Salt, and ſeaſon the Trowt and the 
Eele together, and put them in the coffin toge 
ther, and a few Coꝛrans about it, and a quanti⸗ 
tie of Butter, and let them bake an houre and 
a halke. 
To make a good Marchpane, 
Arft, take a a pound of long ſinal Almonds, 
” blanch them in colde water. Then take a 
cloth and dꝛie them ae dzp8s you can. Then 
ſfampe them ſmall, 2 it no liquoꝛ to them 
but as you mult needs to keepe them from op 
ling,and that t 5 hal | i oh them mulk bee 
Nole water, in ly des u Wſhoulde but het 
| deſtels end the 3 oo 26 
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much liquoꝛ therein:and when port haue beaten 
them line, take ball a pound of Sugar oz moze, 
and {ce it be beaten ſmal to powder, but it muſt 
be fine Sugar, then put it ts your Almonds, 
and beate them altogether: when they be ben ⸗ 
ten, take your wafers and cut them compalſe 


round ok the bigneſle that you will haue pour 


Marchpane ef. Then as ſoane as pou can after 
the tempering of the ſtuffe,let it be put in paſte 
of wafers. and ſtrike it abzoad with a flat icke 
of weod as euen as ↄᷣt can, and pinch the verie 
Cuffe as if it were an edge (et on them. ꝓut a pas 
per vnder it, c then let it vpon a faire boꝛd, and 
lay à Lattine baſon vppen it, the bottome vy- 
ward. Then lay burning coales vpon the bot⸗ 
tome dt pour balou, and euer anon ſikt vp your 
baſon to ſee how it baketh 2 and if it happen to 
be b20wne,o2 ts bzowne too keſt in ſome places, 
fold paper as bzoad as that place is, and thts 
well tended,ye (ball bake one in litle mo2e than 
thzee quarters of an houre: when it is baken, 
put on your gold and pour bilnets, and fficke in 
long Comfets, and 31 Gal ye make a good 
eee e that ye bake it, per 
mult caſt on it fine S eemarer ar 
that will make him vnto ple, like ⸗ 
wile you muſt hay to make ron . 
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To make good Reſtons, 
Ake a quart of fine flower, lay it on a faire 
booꝛd, and make an hole ia the middeſt of the 
flawer with pour hand, and put a ſawcerfull of 
Ale Yeft therein, and ten poikes of Egges, and 
put therto two ſpoonefuls of Synamon, and 
one of Ginger, and a ſpconfull of Cloues and 
Mace, and a quarterne of Sugar ſine beaten, == 
and a little Safron, and halle a ſpoonefull of 
Salt. Then take a diſhfull of Butter, meit ic 
and put into pour flower, and therwithall make 
four paſte as it were (02 Panchets, and meuld 
it a good while and cut it in peetes the bignes 
of Ducks Egges, and ſo mouide cuerye peece 
as a Manche t, and make them after the faſhion 
of an Ackorn bꝛoad aboye, and narrow beneath 
Then ſet them in an Ouen, and let them bake 
thiee quarters of an howze, Then take fine di⸗ 
(bes of Butter and claryfie it clean vpen a ſeft 
fire: then dꝛawe foo2th your Reftons ſooꝛthj ot 
the Duen, and ſcrape the bottoms of chem faire 
and cut 2 ar: clrg in foure peeces, and 
put them in a faire charger and put pour claris 
fied butrer vpon then j n haue powder of 
inger readie by ycu, and Su- 
zur peeces thence , together . 
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on them, and when you haue ſet them all vy, laß 
them in a kaire platter, and put a litle butter 


vpon them, and caſt a litle lugar vpon them, and 


lo ſerue them in. 
To make a Vaunt. 


1 1 marrow of Becke, as much as vou 


can hold in both your hands, cut it as big 

as great dice, Then take ten Dates, cut 

them as big as [mal dice: then take thir⸗ 

tie Pꝛunes and cut the fruite from the ſtones, 
then take halle a handfull of Cozrans, waſhe 
them and picke them, then put your marrow in 
a cle ane platter, and pour Dates, Pꝛʒunes, and 
Co2rans:then take ten yolks 'of Egs; and put 
into pont ffuffe afoze rehearlgy, Then take a 
ouartern of Sugar, and moze,anv beat it (mal 
and put to pour marow. Then take two ſpoon» 
fuls of Synamon, and a ſpoonful of Sugar, and 
put them to your ſfuffe,and mingle chem all to⸗ 
nerher,cher take eight yolkes of Egs, and four 
poonfuls of Roſewater,ſtraine them, and put a 
litle —_ to it. Then take a fair krying pan, 

; ith pes 3 it, as much as 
ſet it vpon a goot e 4 
ut of your pan, 
—— of 
ad let it run 
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yellow, and when it is _ put it in a faire 
diſh,and put your ſtuffe therein, and ſpꝛead it al 
the bottome of the diſh, and then make another 
vaunt euen as pon made the other, and ſet it vp⸗ 
on a faire boꝛde and cut it in faire llices, of the 
bꝛeadth of pour litle linger, as long as your 
Uaunt is:then lay · it vpon pour ſtuffe after the 
faſhion of a lettice window, and then cut off the 
ends ol them, as much as lyeth without the in⸗ 
ward compaſſe of the diſh. Then ſet the diſh 
within the Ouen oz in a baking pan, and let it 
bake with leiſure, and when it ts baken pnough 
the marrow will come faire out of the vaunt, 
vnto the bzim of the dity, Then dꝛaw it out, and 
calt thereon a licle lugar, and ſo you may lerue 
it in. 


To make Frians, 
Ake thyee handkull of flower, ſeuen yolkes 
of Egges, and half a diſhof Butter, maße 
your paſte therwith, and make two Thew⸗ 
ets the rot, as you would make two Tarts, and 
whenit is dziuen verie fine with pour rolling 
pin, then cut them in pecces-ofthe bigneſſe of 
your hand. Then take a N of lugar, and 


one ounce and ou yoonfuls of Synamon,and 
halfe a ſpoonfull ot Ginge . and mingle them 
altogerher,chen tal | | 
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ces 6f paſte aloꝛe rehearſed, and] Ni it two . 
ſpoonluls of pour Sugar and ſpitesithen tale a 
itle water and wet your paſte therewith: then 
make them euen as pe woulde make a paſtie of 

Ueniſan:then pꝛicke them with a pin, and krie 

them as ye krie krittoꝛs, when they be kried cat 

a litle ſugar on them and fo lerue them in. 
To make frians in Lent, 

T Ake Ualſome Eeles and ſee they be fat, and 
cut the aſh from the bone, and mince it mal, 
5 and a TJarven 62 two with it. Then leaſon it 
1 with Pepper, ſalt, Cloues, mace, and Saffron: 
then put to it Coꝛrans, Dates and Prunes. 
ſmal minced, and when pour kruꝛt is altogether 
then pour e on a litle &ergious and cut it in li⸗ 
cle peeces, and ls bake it put a pcece of But⸗ 
ter in the midi? of the peeces to make it moiſt, 
la cloſe it, and bake it. 

To make Snowe, 

Tate a quart of thicke creame , and fiue oꝛ 

ſire whites of Ege, a ſawcerfull of Sugar, 
and a ſaweerſull of Roſewater , beate all toge« 
tber, and euer as it riſcth take it out with a 
lpoone:then take aloafe of bꝛead, cut away the 
cruſt, and ſer it vpʒight in a platter, Then ſet a 
faire great Roſemarie, 2 in the middeſt ol 
A ur [now with a ſpoon vp⸗ 
* Siler — 
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To make a good Gellie. 
Ir, take foure Calues feet, and ſcald off 
the haire of them: then ſeeth them in faire 
water till they be tender. Then take out your 
feet, and let your oth ſtand till it be cold: then 
pe hall take or cleane the feet from it, and then 
put Claret wine and a litle Malmeley to it: if 
pe haue a pottel ot Gellie water: then put to it 
a quart of wine, and a pint of Palmeſey, then 
ſeaſon it with ſalt, and put thereto one pound of 
Sugar one ounce of Ginger, one ounce and a 
halle of Sinamon,twelue Lloues, twelue pep⸗ 
per coznes,and a litle Saffron , ſo boyle all to⸗ 
gether:then take a good ſawcerful of Unegar, 
and lap your turnſall therein: and then put it 
to pour Gellie, till it be ſomewhat keeled, then 
put in pour whites of Ega, and let all thele boil 
together. Then ſet all thele by, and within a 
while let it run thzough pour bag. 
To make Gellie both white 
and red de, | 

T Akefotre Calues feete , ſcalve them verie 

cleane, and cut them in the mwdelt, and as 
necre as pe can, take awapall the fat clean out 
of the ioints, and let the feete lie in faire water 
foure 02 fiue — — the waters often, 
2 , cl e + rr? wakes | 
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ſcum it verie cleane, euer as anie fat doeth riſe 
let it be taken away, and ſo let it ſeeth till che 
third part of pour liqus2 be ſodden away, and 
pour feet very tender, then take it from the fire 
and let the liquoꝛ run though a ſtrainer into a 
faire ear then pan, and ſet the pan in ſame colde 
place that it may be ſtiffe; and when it is ſliffe, 
take a ſharp knile and cut away the vpper moſt 
of the gellie as thin as pou can then deuide pour 
gellie in the pan and put it in two earthen pots: 
take three dunces of Synamon large. and walh 
it verie cleane:then bꝛeake it of the bigneſle of 
a penie. Take of caſe ginger almoſt an ounce 
and pare it cleane, then cut it as much as if pou 
would eat it with figs:then take two J2utmegs 
and cut them in foure oꝛ ſiue peeces:and put al 


this in one of your pots, and put thereto a pound 


of Sugar, as pe t hinke good, and put thereto a 
ſamcer full of white Uinigar, and a litle faire 
white falt, faire picked, and verie clean: then ſet 
pour pot in a ſe ft lyꝛe, and ſo let it New, but not 
ſeeth, and let the pot be couered very clole, when 


tit hath ſtued a while, with a ſpoone aſſay it whe⸗ 


cher it be flaſhy in the mouth, ik it be, put in a li⸗ 
tle moze Synamon, and if it be hot ol the ſpice, 
put in a pinte * let it ſtue a 
while. Then _— 

it ſtand till it 2 | 
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the whites of ten Egs,and beat them well, and 
put-them into the pot, but lee that your liquoz 
be not too hot, noꝛ too cold, when you put them 
in. Then ſet your pot to the fp2e againe, æ when 
the Eqs be hardened, with a ſpoone take them 
cleane oft, and ſet the pot from the fp2e, ere yee 
take off the whites, Then haue your gellie bag 
clean, and hang it in a faire place, and put in the 
bottome of pour bag a litle Pargeram, and ſo 
let it run though your bag thꝛee oꝛ four times 
oꝛ moꝛe, it neede require, but kecpe alwayes a 
cleane cloth ouer the mouth ol pour bagge, then 
caſt pour diſhes, when all is runne out, be well 
ware ye haue no duſte when it runneth,o2 when 
pe ſhall calf it, and haue a litle fp2e beſive your 
bagge, when it is running, make your red gel⸗ 
lie of your other pot, and ſeaſon it as yee did the 
white gellie, and doo thereto in the putting in 
of the Egs as ye did befoze. But foꝛ the Nug⸗ 
megs ye mulk take twentie cloues bꝛuiſed, and 
beware ye make not too deep a collour of your 
Turneſall at the firſt, but take ol it by litle and 
litle at once, and put in the bottome of pour bag 
a litle Roſemary, + to vſe it els in every thing 


as pe vled the white. 
To — — with fleſh, 
r Ueal, and cut the toints all 
p them in faire water the 
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A newebooke 
ſpace of an houre, then waſh them 2 
lay them in faire water againe the ſpace ol = 
an hour?. Then take a faire pot and put your 
fleſh in it: then fill pour pot with Claret wine 
and water, and ſet it ts the fy2e , and ſcum it as 
cleane as pe can:then let it bople as ſoftly as pe 
can,fo2 the ſooner it is bopled the longer it will 
be ere it come to a Gellie: therefoze it muſte 
bople but ſeltlie, when it is bopled, Craine the 
liquoꝛ into a fair bolle,and when it is cold, take 
olf the greaſe that lyeth vpon it: then take ol 
the cleareſt of the ſtuife,and put it in a faire pot 
and leeth it, and then put in pour Sugar: then 
take Synamon, graines, Cloues, long Pepper, 
Nutmegs, and Ginger, ok each of theſe a quan⸗ 
titie, then bꝛuiſe them, and ſearce out the ſmall 
ſpices,and put the gaeateſt into your pot, when 
it boylet h, put in whites of Egs beaten: Then 
take a ſcummer and ſcum them as they riſe, 
and dꝛie your Turneſall by the fp2e, and rub 7 
tleane, and collour your Gellie cherewith, then 
take pour bag, and put Noſemarie in the bot⸗ 
tome of it, and hang it by the fp2e ſide, and let 
your gellie runne two times chꝛough pour bag 
into a faire veſſell. 
To make Gelhe with Fiſh, 
T Ake Tenches _ and dzawe 
them and ws pe: FTI pour 
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Teaches into a faire pot:then take white wine 

82 Claret,and fill your pot therewith:then take 
pra pupae herd. think belt. Then take 
your pot and let it on the fire, and let it boyl the 
(pace of an hower and a halfe:then take it kram 
the fire,and let your liquoꝛ run thꝛough a ſtrai⸗ 
ner, then let pour liquoꝛ ſtande till it be cold. 
Then oꝛder it in euerie point as pee did the 0s 
ther beloze, that is made with fleſh, 


All neceſſaries appertaining to 
a Banquet. 


Ynamon, Sugar, Nutmegs, Pepper, Safs . 
ton, Saunders, Coleander, Anniſeecds, Li⸗ 

coꝛas, all kind of Comfets,Dzenges, Pomes 
granate, Tozmeſall, Lemmans, Dunes, Coz⸗ 
rans, Barberries conſerued, Paper white and 
brawne:{ceds, Roſewater, Naiſons, Nie tows 
er,Ginger,Cloues and mace, Damalke water, 
Dates, Cherries conſerued, ſweete Dzenges, 
{Uafers fo2 pour Mar chpanes, ſcaſoned and 
vuleaſoned, Spinne dges. 


To make a Tyſſan. 
T Ake a pinte of 2 12 85 picked, ſyꝛin⸗ 
kled with ure wa t A put it in a faire ö 
ow mier 3 Your | tel eee _ 4 
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ley and that will make it tuſke, then picke out 
the barlep from the huſkes and et your barlep 
on thefp2e in a gallon of faire water, ſolet it 
ſeeth til it come to a pottel. Then put into pour 
water, Succozp, Endiue, Cinkefoyle,Unolet 
leaues, ot each one handfull, one ounce of Anni⸗ 
ſeed, one ounce of Liquoꝛis bꝛuiled, and thirtie 
great raiſons , lo let all this geare ſeeth till it 
come to a quart:then take it off, let it ſtand and 
ſettle, and lo take ok the cleareſt of it and let it 
be ſtrained, and when pou haue ſtrained the 
cleareſt of it, thẽ let it ſtand a good pꝛetie while. 
Then put in koure whites of Egs al to beaten, 
ſhels and all, then ſtir it well together, lo let it 
on the fy2e againe, let it ſecth, and euer as the 
ſcum doeth riſe take it off, aud ſo let it ſeeth a 
while: then let it run thzough a ſtrainer 02 an 
Jpocras bagge, and dzinke of it in the mozning 
warme. | 


To clarifie Whey. 
T Ake the toyle of Fumetozie, halfe a pinte of 
the ioyſe of Boꝛage, of Enviue, of the ten⸗ 
dꝛing _ hoppes, of each of them a quarter of a 
pinte, thẽ put al thele ioyſes to a pottle of whey, 


with tbꝛee whites of Egges beaten, and with 


Dugar lufficient: en or le them on an eaſte 
fire,take awap _ ob it as it riſeth, and 
ee 1 zou ha faire Grape 
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of Cookerie, 4? 
ner take thereof euery moꝛning halle a pinte, 
and befo2e ſupper as much. This wil pure pour 
bloud, and will continue good koure dayes. 
To make fillets Gallentine. 

Ake faire Poꝛk, and take off the ſkin and 
X rolte it half ypnough, then take it off the 

ſpit, and [mite it in faire peeces, and caſte 

it in a faire pot:then cut Onions, but not 
too ſmall, and frie them in faire ſuet, put them 
into the Poꝛke, then take the bꝛoth of Becke oꝛ 
Mutton, and put thereto, and let them on the 
kyꝛe, and put thereto powder of Pepper, Saf- 
fron,Cloues and Mace, and let them boyle wel 
together. Then take faire bzead and Utnigar, 
t ſteep the bꝛead with ſome of the lame b2oth, 
ſtraine it, and ſome bloud withall,o2 els Saun⸗ 
ders, and collour it with that, and let all boyle 
together, then caſt in a litle Saffron and ſalce, 
and then may you ſerue it in. | 

To make Gallantine. oy 


Ake toſtes of white bꝛead, boyle them on a 


— 


A new ; booke 


thice ſpoonfulsof Sugar, a litle ſpnamon and 
Ginger, a ſpoonefull of Cozrans cleane was 
ſhed and picked,choppe them alltogether, then 
make {ops of ſtale white bzeade, and lap pour 
ſuffe vpon them, and take a frping pan and & 
diſh of Lweet Butter in it, and melt 1t:then put 
in your toſts and fry them vpon a loft fp2e; then 
lay them in a dich, and caſt lugar on them, your 
fyꝛe mult be veate oft, oꝛ els they will burne, 


To make an Apple Moye, 
Ake Apples, and cut them in two 02 koure 
peeces, boyle them till they be ſolt, and 
bꝛuiſe them in a mozter, and put thereto 
the yolks ol two Egs, and a litle lweet butter, 
ſet them on a thafinodilh of coales, and boyle 
them a litle, and put thereto a litle Sugar, (ps 
namon and Ginger, and ſo ſerue them in. 
To make Peſcods. 
ME: your paſi with fine flower, and yolks 
of Egs, 1 . it ſhozt and dyiue it thinne. 
Then take Dates, Cozrans c marrowe, 
and cut them lyke Dice, and ſeaſon them with 
ſalt becauſe of the marrow a litle: then put in 
© 21 5 nake pour paſk 
1 Han St m Du * 07 ſuet, & | 


of Cookerie. = 
Te Apples, and mince them mall, take 

Figs, Dates, Cozr ans, great Raiſons, Sts 
namon, Ginger, and Sugar, mince them, any 
put them all together, and make them in litle 
lat peeces, and frie them in Butter and Ople. 


Pettie ſeruices. 

T Ake faire flower, Saffron, Sugar, make 

thereof paſte, and make the coffins , and 
take the yolkes of Egs tried from the whites, 
and ſee the yolks be all whole. Then lay thzee 
oz foure Egs in the coffin,and two oꝛ thꝛee pee⸗ 
ces of marrow : then take powder of Ginger, 
Sugar and Cozrans and roll the marrowe in 
it, and put all in the pie, and couer it, oz bake it 


in a pan. 
To make Spaniſh balles. 1 
T Ake a peete ot a leg of Mutton, aud pare a# _? 
way the ſkin from the eſh,chop the llech ves „vi 
ric mall: then take marrow of beefe , and cut 
it as big as a haʒell nut, æ take as much of mar- 
row in quantity as pe haue of fleth, and put both 
in a faire platter, ann ſome ſalt, and eight yolks 
ol Egs,and ſtirre chem wel de take 
Ae ee al, es and a 
balfe of bete bꝛoth tha Ot, 3 Mut · 
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A new booke 


one after another, and let them few ſoftly che 
ſyace of two two houres, Then lay them on 
ſoys thꝛee 02 foure in a diſh , and of the vpper- 
molt of the bꝛoth vyon the ſops,and make pour 
balles as big as tennis balles. 

Th make balles of [talie, 


T Ake a peecegk a legge of Geale, parbople it, 

then e all the (kin and ſinewes ⸗ and 

crie ſmall, a litle ſalt and pep⸗ 
per, two polks of Egges hard roſted, and ſeuen 
palkes rawe. temper all theſe with pour Ueale, 
then make balles thereof as big as walnuts, 
and boyle them in beefe bꝛoth, oz mutton b2oth, 
as ye did the other beloꝛe rehearſed, and put in⸗ 
to your bꝛoth ten beaten cloues, a race of Gin⸗ 
ger, a litle AGergious, foure 02 ſiue lumpes of 
marrowe whole, let them ſtew the (pace of an 
howꝛe. Then ſerue them vpõ ſops, eight oꝛ nine 
in a diſh, and betwixt the balles vou mut lay 
the lumps of marrow, 
To make Almond butter after the beſt 

and neweſt manner. 
T Ake a pound of Almonde oz moze, as ye wil, 

blanch them in cold water, oꝛ in warme. as 


ve may haue leyſure ; akte Sp blanching, let 
them lie an gt — 75 = : then ſtampe 
cn mar OO iter as fin D then 
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cloth round vp in pour hands, and pꝛeſſe out the 
milke as much as you can, it ye thinke they bee 
not mall ynough, beat them againe, and la get 
out;milke as long as you can. Then let it on 
the kyze, and when it is ready to ſeerh, put in a 
a good quantitie of ſalt, and Roſewater, that 
will turne it, and after that it is in, let it haue 
one bopling, and then take it from che fp2e. and 
caſte it abzoade vpon a linnen cloth; and vnder⸗ 
neatch the cloth, ſcrape off the whep as long as 
t; will runne. Then ler ape together the butter 
into the midſt of pour cloath,and binde the cloth 
together, and let it hang ſo long as it will dꝛop. 
Then take peeces of Sugar, as much as pee 
think wil make it lweet, and put thereto Roſe- 
water a litle, as much as wil melt the Sugar, 
aad fine pouder of Saffron,as pe think wil col⸗ 
lour it, and let both pour Sugar and Salfron 


Ceepe together in that litle quantit ie of Roſe= _ 


water,# withthat\caſon vp your butter when 
pou will make it. 

To make Ipocras. 

I Ake ok choſen Sinamon two. ounces, of fine 
Ginger one ounce,of Graiaes halfe an ounce 
of Nutmegs bulk an ounce, bꝛuiſe them al, and 
pes them in t{ zee 2 2 ag 0s 
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Ancw beoke 
inte an Tpocras bag of woollen , and fo recefite 
the liqt:02; The readieſt and beſt way is to put 
the lpices with the pound ol Sugar e the wine 
into a botteil,c2 a tone pot topped cloſe, and af- 
ter rrii.houres it wil be ready, then caſt a thin 
linnen cloth, aud letting lo much run ch20ugh 
as ye will occupie at once, and keepe the vellell 
cloſe, foꝛ it will ſo well keep both the ſpirite, os 
dour, and vertue of the wine and allo ſpices, 
To make Ipocras another way. 
T Ahe a gallon af wine, au ounce of Synamon 
two ounces of Ginger, one pound of Sugar, 
twentie Clones bꝛuiſled, and twentie comes of 
pepper big veaten, let all theſe ſoake together 
one might, and then let it run chꝛough a bag, and 
it will be good Jpocras, 
To make Egs vpon ſops. 
Ake Egs and potche them as ſcft as ye can, 
then take a fine manchet , and make ſoppes 
thereof,and put pour ſons in a diſh, and put ver⸗ 
gious thereto and Sugar and a litle Butter: 
then ſet it to the re, and let it boyl: then take 
your egs and lay them vponpour ſops, and calf 
a litle chopt Parllie vppon them, and ſo lerue 
them in. 25 5 
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clean, and take Almond milk, and ſeeth it with 
Iſonglas, oz ot the bzoth ofa Pike 02 a Tench, 
und when it is ſodden, take it off, but befoze yee 
take it from the fp2e, ye muſk ſeaſon it with ſu⸗ 
gar and ſalt, and fill your Egge ſhels befoze the 
milke be colde. Then make a hole in the Egge 
abone, and cut out ſo much of the &hite. as pee 
will make your yaiks,then collour pour milke. 
that pe left afoze with Saffron, like the yolk of 
an Egge, and fill vp the hole againe ther ewith, 
and let it ſtand till it be occupied. ö 
To make caſte Creame. 

T Ake milke as it commetb from the Cow, a 

quart 02 leſſe,and put thereto rawe yolks of 
Egges, temper the milke and the Egges toge⸗ 
ther. Then let them lo tempered vpon a cha⸗ 
fingdith of coales, and ſtirre it til, and put Sus 
gar to it, and lee it curd not, and it will be lyke 

Creame ot Almonds:when it is boyled thic ke 
ynough, then cafe a litle ſugar on it, and ſpyins 
kle Roſcwater vpon it, and ſo ſerue it in. 

To make caſt Creame another Way. 

T Ake the milk that is milken ouer night, and 

ſcum off the Cream: then take the milk — 
ſixe whites of ©gs,ltraine them toge 
two yolks of Cgs mingled together, and bete 
them woes —— hey L 3 
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and then it wil turne: then take the ſame, and 
put it in a linnen cloth, and hang it vpon a pin a 
litle while, and let the whey run from it. Then 
take it downe and ſtraine it into a platter, and 
ſeaſon it with a litle Rolewater and Sugar, 
and ſo ſerue it. 

To makeclowted Cream after Miſtres © 


Horſmans way. 


WVn you haue taken the milke from 


the Kine, ſtraight ſet it on the fire, but 

ſce that your [y2e be without ſmoake, 

and lolt fire, and ſo keepe it on from mozning 

till it be night, oz mgh thereabout, and ye muſte 
be [ure that it dseth not ſeeth all that while, and 

ye mul let pour milke be let on the fyꝛe, in as 

b2oad a veſſell as you can. Then take it from 

the fire, and ſet it vpon a board, and let it ſtande 

al nigbt:thẽ in the moꝛning take off the cream, 
and put it in a diſh, oz where ye wil. 2 

a 


To make Creame of Almonds, 
T Ake thicke Almond milke, and ſeeth it 
tle, the en the kyde, and cone it 
Uinigre. 2 it in a cloth, 
with a l. itl chute lerax „ 
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and pur to it ſugar plentie, if᷑ it hang too long 
that it be too dꝛie: then temper it with lweete 
wine, and dꝛeſſe it if you will alt wich (mal raiſons 
and lay it Ipke moꝛterels, oꝛ els put it abzoad, 
and lap Bozage leaues vpon it, 02 els red com⸗ 
fets.and ſo ſerue it in. 
__ .- Fo make a good poſſet curde. 
2 pour milke and ſet it on the kyꝛe, and 
let it ſeeth, put in yolks of Egs accowing 
tothe quantitie of your milk. But ſee that 
your Egs be tempered with ſome of the milke | 
ere ye put them to the milke that is on the fire, 
oz els it will fall together and mar all, and pet 
mult ſtirr it ſtill til it ſeeth and begin to ryſe. 
Then take it off from the fpze, but beloze pee 
take it off. haue your d2inke reavie in a fair bas 
ſon, on a chafingdiſh of coales, and powze the 
milke into the baſon as it e ff, 
- fiſh with fp2e,ſo couer it, and leg it any a wh 
Then take it vp any caſt on ty 
gar, and {o lerue it in. | Foes 
Miſtreſſe Drakes way to make ſoft e 
all the yeare through, 22 
7 be lyke rowen — — 
Ie your milke as it eon 22 . EL 
Cow, and put it in ave ite th to ä 
2 faire we zem 10 e „„ 
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water is warme, put ſo much of your water ins 
that milke as wil warme the milk. Then take -- 
a ſpoonefult of runnet and moꝛe, and put into 
yaur milke and meke yeur Cheeſe ; and put it 
into afaitc clath, and lo put it into the pꝛeſſe, & 
turne it in the Pelt e often, and wype it with 
faire clothes a2 of ten as yt turne it. 
: 0 make Fritters, 
＋ Ake a plate of Ale, and foure poalkes of . 
Egger, and a litle Saffron, a ſpoonefull of 
loues aud Mace, and a litle ſalte, aud halle a 
Wandlull ef Sugar, put all this in a faire plat⸗ 
ter, and irre them all together with a ſpoone, 
and make Four batter thereck. Then take ten 
Ayples, pare and cut them as big as a groate, 
put them in paur batter: then take pour ſuet 7 
{et it on the ſy2e, when it is hot, put pour bats 
ter c your Apples to your fitet with pour hand 


vbue bp one, and when they be faire and yellow, 
©, take them cut, and lay them ina faire platter, 


and let them ſtand a little while vy the fp2e ſive 
Then take a faire platter, and lap peur . 
therein, and caſte a litle Sugar on them, and ſo 
lerue them in. 

4 To make Curde Frittors, | 


2 
« * a/ * E. 
* » _ , 
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ll together, and make a batter,and if it be not 
thicke pnough,ytr mote Curdes in it, and ſalt 
to it. Then ſet it cn the fy2e in a frying pan, 
with ſuch ſtu fe as ye will Irie them with, and 
when it is bot, with a ladle take parte of your 
batter , and put of it into the panne, and let 
it run as {mal as you can ſtir the with a ſtick, 
and turne them with a ſcummer, x when they 
be fair and yellow fryed, takt them out, and caſt 
Sugar vpon theni,andlerue chem foozth, 
Io make Fritters with tnarrow, 
T Ake thzce handfuls of fine flower and moze, 
and lap it in a faire platter, and put thereto 
ſixc polkes of Egs, and alwoft a pint ol Ale, and 
a good handfull of Sugar, and two ſpoonſull of 
Synamon and a ſpoonfull of Ginger, aud balfe 


take a ſpoone, and ſtitre all chele fozeſaid things 
together, and make pour Batter therewiths 


neſſe of a groat : then haue a frying pan readie 
with wert ſuet therein, and ſet it to the fp2e, 


and when it is bot, dip your marrow in the but⸗ 
ter, and put it into the pan peece by pecce, and 


euer be ſtiring them with a ſtick, and when thcy 
3 —.— 3 


—— em in a fay? 
Lt _ * CY : *; 4 
Fa, ; . ** 
$ = IE Py I%S 


18.4 4 
E Ts _ 
N TS 
oz 

[4 


a ſpoonefuil of Clones and Mace, a litle ſalt, 
and a litle Soffxon to collour it withall. Then 


then take your marrowe, and cut it of the big ⸗ 
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Sugar,Synamon and Ginger, andcaſt you | 
them, and ſo lerue them in. 
To make ſtocke Frittors, 

T Ake an handfull of marrew, o2 the kidneyes 

of a Calle, chop them ſmall, Then take ten 
yolks of Egs, and put them to your marrow 02 
kidnepes. Then take a ham full of Cozrans, 
and wach them cleane, put them to your ſtuffe, 
and take ten Dates and cut them ſmal, and put 
them to pour (tuffe , aud take two handfull of 
grated bzead, two ſpoonfulof Ginger, and one 
ſpoonfull of Synamon, and a of cloues 
and ace a quarter of Sugar and a litle Saf- 
kron, and mingle your ſpices and ſtuffe together 
tn a fatre platter :then take two hand full of fine 
flower, and ſire yolks of Egges, and make pour 
batter therewith with Ale and Saffron, Then 
make of your ſtuffe afoze rehearſed litle pillles 
as bigge as a walnut, Then haue a fryingpan 
readie with fare ſuet therein vpon the ty2e,and 
when it is hot, dip your pilles into pour batter, 
and put them into your frying pan, c try them 
as pe would frie frittoꝛs, and that done, put the 
in a platter, and caſt a litle Sypnamon, Sugar, 
708 n ſo ſerue them in. 
7 To —— Frittors with Apples. 
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a very litle ſaffron co collour your batter: with- 
all, and when pour batter is made, ſtraine it 
thꝛouah a ſtramer, then cut pour apples of the 
bigneſſe of a grote, and put them to pour batter 
then put pour ſuet to the fp2e , and when it is 
hot, put a peece ol pour Apples to your ſuet, and 
if it ryſe quicklie, chen pour ſfuffe is well ſeaſo- 
ned, ik it abide in the bottome , then it is not 
halfe pnough: therefoze when it riſeth from the 
bottome,fill your pan one after another as faſt 
as ye can, and when they are faire colloured, 
tak them out with a ſcummer, and put them in 
a platter, and alwapes whilesthey are in the 
pan ſtirre them with a ſticke, and looke that yee 
haue liquoꝛ ynough. Then take pour frittozs, 
and put them in a faire platter, and then lcrape 
Sugar pnough vpon them. 
To make Frittors of Spinage. 
Tate a good deale of Spinnage, and waſh 
it cleane , and boyle it in faire water, and 
when it is bopled,put it in a Collender,and 
let it coole. Then wing all che water out of it 
as neere as pe can, lap it vpon a board, and chop 
it with the back of a chopping knife verie mal, 
and put it in a platter, and put to it four whites 
of Egs, and two yolks, and 1 okhalfe a 
manchet grated, 1 re Gin⸗ 
e a hem ent At | her wich 3 
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and take a ftying pan and a diſh of lweete Bute | 
ter fn it, whea it ts molten put handſomly in 


pour pan halfe a ſpoonefull of pour ſtuffe,and ſo 1 


beſtowe the reſt after, fry them on a ſoft fp2e, 
and turn them when time ts, lay them in a plat- 
ter and caſt ſugar on them. 
To make Pancakes, 
Ake new thicke Creame a pinte, foure 02 
fine yolks of Egs, a good handftull of flows 
er, and t wo oz thꝛee ſpoonfuls of ale, ſtr ain 
them altoget her into a faire platter, and ſeaſon 
it with a good handfull of Sugar, a ſpooneful of 
Spna mon, and a litle Ginger 2 then take a frp- 
ing pan, and put in a litle peece of Butter, as 
big as pour thombe, and when it is molten 
b22wne,calf it out of your pan, and with a ladle 
put to the further ſide at your pan (ome of your 
ftnffe, and hold your pan ailope, fo that pour 
ſtucfe may run abꝛoad ouer all the pan, as thin 
as may be: then ſet it ta the fy2e , and let the 
fp2e be verie (oft, and when the one ſyde is ba⸗ 
ked, then turne the other, and bake them as dy 
as pe can without burning. 
To make good white puddings, 
Se that paur liters bee not too much par⸗ 
»pled. Then take of the liuers and lights, 
amd let on uk | coo and chopped with 
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though a Tollendoz, and put ſome milke to it, 
to help to get it thʒough, then put lour e 92 fiue 
Egs and but fine whites, and put in crums of 
bead, Cloues, Mace, Saffron, Dalt, and ſome 
Pepper ,and ſweet ſuet ſmall minced, and let 
there be pnoughof it, and ſo fil! fill them vp, 
and to black puddings, D:emeale;milk ⁊ ſalt. 
To make Puddings, 

IT Ane grated bꝛead, the yolks of ſixe Egs, a i 

tle Synamon and Salt, Cozrans, one min- 
ced Date, and the ſuet of Putco minced mal, 
knead all theſe together, and make them vp in 
litle balles, boyle them on a chafingith with a 
litle Butter and Utnigar, cat Spaamon and 
Sugar thereon, md ſo ſerue them in. 

To make Iſing puddings. 

T Ake a platter full of Otemeale grotes clean 

picked, and put thereto ot che beſt Creame 
lodden that pe can get, blood warme, as much 
as ſhall couer the grotes, and lo let them lie 
and ſoake thꝛee houres, oꝛ ſamewhat moꝛe, till 
they baue bzunke vp the Cream, and the Frogs 
wollen and ſoft withall. Then take ſire E 
whites and polkes, and ſtraine them fair ho 
Pour grotes:then take one platterfull and a half 
of beefe ſuet, the ſki cleane pulled from it: and 
as ſmall minced as is 22 00 that 
ye yn miaced 1 e 1 
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one one plcerul and a halfe , Erather moze han 
| leſſe:then mingle theſe wel among your groten 
then alorthem with ſome ſalt and ſome 
kron: if ye will put in Cloues and aces then 
fill pour Puddings, but not too ful, and ſee tl 
be faire waſhed and lweet, and beware yet 4 
not away too much of the fat wit hin, oz the kat ⸗ 
ter they be within, the better it is fo2 the Pud⸗ 
dings: allo if pe finde too much Creame left as 
mong the grotes, after they haue lyne foure 
houres: then put out part of it, and ſo ſeeth vp 
pour puddings, 
To makea 8 
T Ake a litle Tanſcy, Fetherfew, Parſley, and 
Vio lets, and ſtampe them all together, and 
ſtraine them wich the polkes of eight 02 tenne 
Egges, and thꝛee 02 foure whites, ⁊ ſome Uer- 
2 put thereto Sugar and ſalt, and fr ie 
r. 


To make a Tanſey another way. 

1 balfe a handfull of Tanſey, of the yoon- 

geſt ye can get, and a handfull of yong Bo⸗ 
rage, Strawberry leaues, Lettice, and Uiolet 
leaues, and waſh chem cleane, and beate them 
very {mall in a mozter 2: then put to them eight 
Egges whites and all, and ſire yolkes beſides, 
and ſtraine 2 3 though a ſtrai- 
1 ere Dis 


gar, 
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gar. and a Nutmeg beaten mall. Then take 
a frying pan,and haife a dich of fweete Butter. 
and melt it: then put pour Egs to it, let it n 
the * with a ſaweer, oꝛ with a ladle ſtir 
them til they be halle baken: then put them in⸗ 
to a platter, and all to beate them (fill till they 
be very ſmall:then take your frying pan made 
cleane,and put a diſhoflweet Butter in it, and 
melt it:then put pour ſtuffe into pour pan by a 
ſpoonefull at once, and when the one lyde is fry» 
ed, turn them and frie them together: then take 
tbem out, lay them in a platter, and ſcrape Dis 
gar on them. 
To make a Tanſey in Lent. 

Ake all miner of hearbs, and the ſpawn 
| of a Pike, oꝛ of anie other fiſh, and blan- 

ched Almonds,and a few crums of dead 

and a lit le faire water, anda pinte k 

Roſewater,and mingle altogether, and mae 
- not too thin, and frie it in Ople, and ſo (erue 
t in, 


The making of fine Manchet, 

Ake halle a buhell offine flower twiſe 

boulted,and a gallon of faire luke warm 

= = = 
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bower, then take it vp, and make your Mans | | 
chetts , and let them lande almoſf gn hower in 
the ouen. Me mozandum, that of every buHell 
of meale may be made ſiue and twentie caſſeof 

bzead,and cuerte loate to wap a pounde belyve 


the cbeſill, 
The making of manchets after my 


Ladie Graies vſe. 
T Ake two peckes offine flower, which muſt be 
twiſe boulted,if you wil haue your manchet 
ver ie faire: Then lap it in a place where pe doe 
vie to lay your dowe fo2 your bead, and make 
a litle hole in it, and take a quart of faire water 
blood warme, and put in that water as much 
leauen as a crab, oꝛ a pꝛetie big apple, and as 
much white ſalt as will tnto an Egthell , and 
all to bꝛeake pour leuen in the water, and put 
into pour flower halte a pinte of good Ale pelt, 
: lo ſtir this liquoꝛ among a litle of pour flo 
wer. ſo that ye muſt make it but thin at the firlk 
meeting. aud then couer it with flower, and ik it 
be in the winter, ye muſt keepe it verie warm, 
and in ſummer it Hall not need ſo much beate, 
fog in the inter it will nat riſe without 
warmety, Thus let it lie two howers and a 
hualfe: then at the ſecond opening take mo2e li⸗ 
gquuoꝛ as pt warn" on wee al the flows 
We e oe” aa} (alle Tg Len ee 


2 


. 


and ſo all to bpeake it in ſhoꝛt ee yr 
haue well laboured it, any w2ought it fine 
ſire tymes, ſo that pee bee ſure it is choughiis 
mingled together, ſo continue labouring 
it come to a (moot paſte, and be well ware at 
the lecond opening that pee put not in too much 
liquo? ſodenlie, foꝛ then it wil run and if ye take 
a litle it will be ſiſſe, aud after the lecond woꝛ⸗ 
king it mult lie a good quarter of an hower, and 
keep it warme: then take it vp o the moulding 
board, and with as murh ſpeede as is poſſible to 
be made, mould it vp, and ſet it into the Duen, 
of one pecke of flower ye may make ten caſte ol 
Mancbets fatre and geod. 
To make ſhort Cakes, 

T Ake wheate flower ot the fap2eſt ye can get, 
and put it in an earthen-pot,and ſtop it clole, 
and (et it in an Duen and bake it, and 


ts baken, it will be full of clods;, and therefoxe 


pe mulk ſearſe it thzouxh a ſearch: the flower - 
mill yaue as long baking as a paſtie of Ueni- 
ſon, Then you haue done this, takeclowtey 
Creame,02 els ſwert Butter, dut Creame is 
better, then take Sugar, Clones, Pate, a 


Saffron,and the polke of an Egge fo2 one doo⸗ 


I nouxh ; henpral 
nia bings together into ttb 
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A new bookec 
and ſo make your Cakes,your paſte wil be ve ⸗ 
ry ſhoꝛt, therefoze yee muſt make your Cakes 
very litle : when pee bake your cakes,yee muſt 


bake them vpon papers, after the dzawing of a 
batch of bꝛead. 


To make leauened bread, 


T Ake ſixe volkes of ©gs, and alitle peece of 
Butter as big a Malnut, one hanvfull of 
verie fine flower, and make al theſe in paſte, and 
all to beat it with a rolling pin till it be as thin 
as a paper leafe , then take ſweet Butter and 
melt it, and rub ouer all pour paſte therewtth, 
with a feather: then roll vp pour paſte ſoftly as 
ye would roll vp a ſcroll of prper;then cut them 
in peeces of thiee inches long, and make them 
flat with your hands and lay them vpon a ſheet 
| of cle ane paper, and bake them in an Duen 02 
panne, but the Ouen map not bee too hot, and 
they molt bake halfe an howze, then take ſome 
ſweere butter and melt it, and put that into 
- pour paſte when it commech out of the Duen, 
and when they are verie wet, ſo that they be not 
die, take chem out of pour butter, and lay them 
in a faire diſh, and 8 Su- 
gar, and ik vou plcale, er erer 
gaaͤnd letue che 
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To make Buttered Beere, 

Ake thee pintes of Beere put fiue palkes 
of Egges to it, ſtraine them together, and 
- ſet it in a pewter pot to the fp2e, and put 
to it halfe a pound of Sugar , one 
of Nutmegs beaten,one penniwozth of Cloues 
beaten, and a halfepenmwozth of Ginger bea* 
ten, and when it 1s all in , take another pewter 
pot and bꝛewe them together, and let it to the 
fire agame, and when it is readie to baple, 
take it from the fire,and put a diſh of ſweet but. 
ter into it, and bꝛewe them together out of one 
pot into an other. 


A Purgation, 


T Ake an Dunce of Seene , and as much of 
Bolipodp, bꝛuiſe them, and lay them in ſeep 
with a litle Anniſeed , and a litle Ginger bzut- 
ſed in thꝛee partes of a pinte of white wine, ſa 
let it lie all a day 02 a night: then ſeeth it to a 
quarter of a pinte, and in the moʒ ing dzinke it 
e arlie. — 
Cancer, Scozpio, and Piſces:theſe ther be 
the beſt ſignes to take purgations in, ; 


pe * bd * 
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The order hovve all 


mancr of weates ſhould be ſerucd 
to the I able, wih then pro- 
per ſawces both for 


Ich and fiith, 


Fo: fle ſu dayts at dinner 
The fiſt ccurſe, 


Ottage oz Ntewed both. Bepled meat c2 
ſewed meat. Chickens and Bacon. Pows 
dered Bete. Pies, Geeſe, Pigge, Reſtey 
Beke, Noſted Qcale,Cuſtard, 
Ihe ſecond courſe, 
Reaſted Lembe, roaſted Capens, Roſted Co- 
nies, Chickens, Pchennes, Baked e 


Tart, 
he firſt co ele at Sy er, 

A Sallet, a Pigs Petitoe,powdered beefe 
ſliced, a eulver of Mutton 02 a bꝛcaſt, Ne 
Lambe;C uſtary, 

2 courſe. 


of Cookerie, 54 
of Pigions oz Chickens, baked Ueniſon, Tart. 


The ſervice at Dinner.. 

Bꝛawne and Pultary, Capons ſfewed in 
white bꝛoth:a peſtel of Aeniſon vpon bꝛewes: 
chine of Beefe,and a bꝛeaſt of Mutton boyled : 
Chewets oz Pies of fine Putton: thiee greene 
Geeſe in a diſh, Sozrell ſauce, Foz a ſtubble 
Goole, muſtard and Uimgarzafter Alhallowen 
dap a Swanue , ſauce Chauvzon: A Pigge: A 
double ribbe of Becke roaſted, Sauce Pepper 
and Uinigar. A loyne of Ueale oz bꝛeaſt, ſauce 
Dzenges: Halle a Lambe oꝛ a Rid: Two Ta- 
pans reaſted, Sauce TUine and ſalt, Ale and 
ſalt except it be vpon ſops: Two paſties of fal⸗ 
low Deere in a diſh:a Cuſtard:A dich of Leaſh, 

| 'Thefſecond courſe, 

Jellie, Peacockes,ſauce Tine and Sate: 
Two Connies oz halfe a dozen Nabbets, ſauce 
Muſtard and Sugar: halle a dozen of Pigions, 
Pallard. Toyle, ſauce uſtard and Uergious: 
Gulles, Stoke, Oc ronche w,. Crab, ſauce Ga · 
lantine: Curlew, Bitture, Bulkard, Feaſant, - 
ſauce (Uater and Salt, with Dnions fliced : 
Delle a dozen WMoodcockes, ſauce Pultarde- 
and Dugar:{alfe a dozen Teales, ſauced as 
the Feaſants : A dozen of Quailes; 2 
Larkes: Two PalliesofredDeare in a di "a 
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'\ Seruice for fiſh dayes. 

Butter, a Sallet with hard Eqs 2 pottage 
ok ſand Eles and Lampernes, red Perring, 
greene bꝛoyled and ſtrewed vpon. TAhite Per⸗ 
ring, Ling Pabur dine, ſauce Muſtard ſalt Sal 
mon minced, ſauce Muſtard and vergious. and 
a litle Sugar, powdered Conger, Shad, Mac⸗ 
ke rell, ſauce Ainigar:Mhiting, ſauce, with che 
the liuer and Muſtard oꝛ vergious. Thoꝛn back 
laute, liuer, and muſtard, Pepper and ſalt ſtro⸗ 
wed vpon, after that it is bꝛuiſed: F reſh Codde, 


lauce Greene lauce, Dace. Mullet. Eeles vpon 


ſops, Roche vpon ſops: Perch: Pike in Pike 
ſauce. Trout vpon ſops, Tench in Gellie oz 
Greſyll, Cuſtard, 

The ſecond courſe. 

Flounders 02 Floukes, Pike ſauce : Freſh 
Salmon, freſh Conger,Bzet, Tur but, Palibut 
ſawce Uinegar, Bꝛeame vpon (ops, Carpe vp- 
on ſops, Soles, oꝛ any other fiſhes fryed,Roſted 
Ecle, Sauce the dz'pping,Roſted Lampernes, 
roſted Poꝛpos, freſh Sturgion, ſauce Galen- 
tine.Creuis,Crab, Sh2tmps, ſauce Uinegar: 
Baked LEES ins, Apples, Almonds 


blanched ſe, Nailins, and Peares. 
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Fine Sauce for a roaſted Rabbettvſed 
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of Cookerie; 57 


(mall, boile ſt wich butter and vergious vpon a 
cyafnygvilh, ſeaſon it with Sugar. and a little 
pepper groſe beaten:when it is reavie, put in a 
few crums ok white bead among the scher: 
let it voile again til it be thick: then lay it in a 
platter like the vzedth of thꝛee fingers, lay of 
each ſive one rode Cony 2 mo, & ſo lerue 
To makeſauce for a Capon with Orenges, 
F* Ake red wine Spagmon, Suxar, Ginger, 
the grauie of the Capon, sꝛ a litle ſweet buts 
cer:Aice an Dzenge thin, boyle it in the ſtuſfe, 
when pour Ozenges be tender, lay them vpog 
pour ſops mimte ſome of the rynde and caſte 
the ſops, aud ſo ſerue chem. oo 
To make ſauce fo; a Capon another ways 
T Ake Claret wine, Roſewater, fliced Ozen ? 
ges, Dinamon aud Singer, and lay it * 1 
ſops, and lay pour Caron vpon it. 9 
To make ſaues for Capons or 
Turkie Foules. 
T Ake Onions, flice them thin, tent then ls 
faire weter til they be boyled dꝛie, put ſome 
of the grauy vnto them x pepper arale beaten, 
Sauce for Capons, Feala 
ges, or Wopdcockes 
Onions ſliced verie chlune 
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A new vooke 


* 2 Ane Dnions, mince them not tos ſmall, 
boyle them in a litle Claret wine, when 
they be boyled almoſt dxie, put thereto vi⸗ 
A epper, and ſome of the grauie 
of the Stockdoue. 
Sauce for a houlder of Veniſon, 
J Ake Qinigar crums of white bzead, and the 
grauie of the Uieniſon,c2 ſome ſweete butter 
and Sugar, Synamon, Ginger, and Pepper, 
bople them together on a chafingdiſh of coales, 
and ſo lerue them fooꝛth. | 
: To make 2 for Mutton. 
T Ale Onions, llice them, boyle them in Uer · 
gious, cut a peece of lean Mut ton that is al- 
molt roſted, mince it very ſmall, put it to your 
ſauce, let it boile altogether a good while, when 
vou lerue pour mutton in poure that vpon it. 
A Chaldron for a Swan, 
T Ake red wine, toſtes of white bzead , ſraine 


them, put in Ainigar, boyle it on a chafings 
diſh : put in a fewe Saunders, a litle Sugar, 


| age:.and Pepper, and ſo ſerue it 


FINS, 


The cable of all rhe 


principall matters comained in 


this Booke, 
TO boile Murton ſea · ro boil ttipes, Pigs peri 
uen ſundrie way es toes, ot Neates feet 8 
fol. 1 For to boile pigs peti- 
To boile mutton fora toes another way. b, 
ſicke bodie. 2 Howto boile chickens 


Balles of Mutton. _ 3 
To boile a Capen with 
Orenges after miſtres 
Duffeldes way. ibid. 
To boile a Capon in 
white broth four ma- 
ner of waies. 3.4 
Sops fora Capon. 4 
Sops for Chickens. 5 
To boila Mallard two 
ſundtie w:1cs. ib 
To boile a Ducke. ib. 
To boil St>ckdoues ib 
To boile a Conie with 
a pudding in his bel- 
lie. 6 
To boile Chickens or 
Capons. ib. 
ro boile Chickes three 
other waies. 6.7 
For to ſceth hennes and 
Capons in winter in 
white broth. 
Howe to boile. 
Feeror Lambe fe 
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after the French. ib. 
For to boil tripes after 


tke Faſhion. ib. 
Howe to make Long- 
worts. ib. 


rriped Mutton. ib 
For to boile a Lambes 
head & purte nance ib 
For to boile quailes 3 
ro ſmere a Connie, ib. 
For to make Hodgepot 
two waics. ib 
is boile a x Wag ib, 
owe to make a 2 
white broth, | 
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A new vooke 


Ale Dnions , mince them not tos ſmall, 
boyle them in a litle Claret wine, when 
they be boyled almoſt die, put thereto vi- 
nigar, Sugar, Pepper, and ſome of the grauie 
of the Stockdoue. 
Sauce for a ſhoulder of Veniſon, 
J Atte Uinigar crums of white bzead, and the 
grauie of the Ueniſon,c2 ſome ſweete butter 
and Sugar, Synamon, Ginger, and Pepper, 
bople chem together on a chafingdiſh of coales, 
and ſo lerue them fooꝛth. 
25 To make ſauce for Mutton, 
IT Ake Onions, llice them, boyle them in Uer⸗ 
--» Mous, cut a peece of lean Mut ton that is al- 
molt roſted, mince it very ſmall, put it to your 
ſauce let it boile altogether a good while, when 
pou ſerue pour mutton in poure that vpon it. 
A Chaldron for a Swan, 

T Ake red wine, toſtes of white bzead , fraine 
* them, yut in Qlinigar , boyle it on a chaling 
dip: put in a fewe Saunders, a litle Sugar, 
-_ ÞSpynamon Singer, and Pepper, and ſo lerue it 
* 5 . 
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The table of all che 


principall matters comained in 


this Booke, 
TT Oboile Mutton fea» ro boil tripe, Pigs peri 
uen ſundrie way es toes, ot Neates we * 
fol. z For to boile pigs peti- 
To boile mutton fora toes another way. ub. 
ſicke bodie. 2 Howto boile chickens 


Balles of Mutton. 3 
To boile a Capen with 
Orenges after miſtres 
Duffeldes way. ibid. 
To boile a Capon in 
white broth four ma- 
ner of waies. 3.4 
Sops for a 1 4 
Sops for Chickens, 5 
To boila Mallard two 
ſundric wz1cs. ib 
To boile a Ducke. ib, 
To boil Stockd oues ib 
To boile a Conie with 
a pudding in his bel - 
lie. 6 
To boile Chickens or 
Capons. ib. 
ro boile Chickes three 
other waies. 6.7 
For to ſeetk hennes and 
Capons in winter in 
white broth. 1 
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after the French. ib. 
For to boil tripes after 


the Faſhion. ib. 
Howe to make Long- 
worts. 1 


Triped Mutton. ib 
For to boile a Lambes 
head & purte nance ib 
For to boile quailes. 9 
To ſmere a Connie, ib. 
For to make Hodgepot * 
two waits. ib 9 
To boile a Brawne, ib, 23 
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por to Keep Lard three 
manicrot wiies 11.12 
How to make Blamin- 
ger two waigs. 12 
To make ſtued broth ei · 
ther tor ſſeſh or aſh. i2 
Stewed ſteaks. 1b 
Howe to ſtue a Capon 
three waict, ib. 
Por to ſtue birds, 14 
For to ſtue Larkes or 
Sparrowes, 1b. 
For to ſtue a Mallard 1, 
For to ſtue a Cocke: 15 
ro ſtue 4 Neats foot. ib. 
For to make ſtued por - 


tage in Lent. ib. 
How to ſtue b:cfe two 
waics. 16 


Mow ro make biine to 
keepe Larde. ib 
Por to make Maun ger 

blaunche. 1b 
Nov te ſowce a pig 17 
Mo to make pat, 104 
to raiſe col ſins. h 
How ro make lige p te 
two other waies, ib 
Fot to bake veniſon, or 
Mutton in ſecede ot 


Veniſon. 3b. 


, 


For to make lan pie 
of Veale. 


Tue Table. 
Hoy to wake 
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good pies, &cc. 19 
How to bake Chickens 
foure waics 20 


For to bake a rurky ib 
For to bake a Felant. ib 
For to bake a Caron in 

ſteed of ar:ſant. 21 
To bake red Dearc. ib 
To bake Veniſon, ib 
How to bake a Crane 

or a Buſtar 4. 1b 
ro bake a Mallard ib 
To bake a wild boar. 23 
To bake wild ducks. ib 
For to bake Calues feet 

two walet. 1b 
How to bake a pig. ib 
How to bake a pig like 

a Fawne. 23 
ro bake a Yeats toong. i 


For to bake an hare. ib 


For to bake a gammon 

of bacon. ib 
Hewe to make a rare 

conceit with Veale ib 
A Floree:tnc. 14 
A pic to keep Jong, ib 
ro bake {mal meats. ib 


ro make apy in lent. a 


For to > make a cuſtarde 
8 3 

* bake Oyſters 

- all, ib 
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The Table. 


and Wardens, ib 
To bake Orenges two 
Waies, 26 
To bake Peaches. 28 
eo bake Pippins, ib 
Co make a cuſtarde two 
wales, ib 
To make tarts neentene 
waies, 29,30, 31,32 
Howe to make Allowes 
of. mutton, 32 
ro toſt a Gygot of mut- 
ton, 1b 
How toroſte a Hare, 33 
Tc roſt a calues head, ib 
ro roſtz a capon, Felant, 
ar partridge, ib 
How to roſte Veniſon, ib 
How to roſte a Quail, ib 
ro toſte a crane, Heron, 


or Bit ture. ib 
Howe to roſte a Plover 
or Snite 34 


ro roſte Woodeocks, ib 
co make fine Rice pot- 


tage, ib 
To make good Lenton 
portage. ib 
To ſeeth a Pike, carp,% 
Gurnard, b 
ro ſeach freſhe Salmon, 
Bream, Roches, 
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How ro Tofte i peece - 
Stock fiſh, 


ro make He 3 
To bake a n, d of 
freſh Salmon,a bream, 
a Gurnard,a trout, 37 
Howe to make a good 
Marchpane, "ib 
To make Reftons, 38 
T5 makea Vaunt. ib 
For to make Frians, 39 
To make tnowe. ib 
ro mike Gellie foure 
ſuadric waics, 40.41 
Al neceſlartics belon- 
Eine to abangnet, 4 


A ty ſlan, 1b 
ro clariſie Whey ib 
To make fillers Galle + 

tine two waits, 43 


roſtet of Verle. 1b 
An Apple Move ib 
To fnate Peſcods two 


waies ib 
Pertie ſetuices, 44 
Spaniſh balles, ib 
Balles of Italie, ib 
ro make Almond Bur- 


ter, & c. ib 
ro make Jpocras two 
„ais. * 


ders, Eeles Stock |, 2 mak 
Dorie or 1 ro i 


ro ſtue it 
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To meke clouted cream 
after nuſtrefle Horſe 


way, 56 
ro make creame of Al- 
monds, ib 
A Poflet curd 47 


Miſtreſſe Drakes way to 

make ſoft cheele, io 
To make r rittors fix ſun 

dric waies. 48 
ro make Pancakcs. 49 
For to make puddinges 
three waics, ib 


The Table. 
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ro make a tanſey three 
ſcuerall waies, ib 
The making of manchet 
two waies, ö 


ro make ſhort cakes 5x 
How to make leaucne 


bread, ib 
ro mak butterd beer, 33 
A purgation, 15 


the order how all man- 
ner of meats ſhould be 
lerued, with their ſau» 


ces, 54 


